ADE

A AA I A7E AFshs 229 AolUz AR IaE Ao|EE 19919 FH et
obXoh, B 2070 F2 =Alofl 2270 714, 100017) o)3e] A AEF oA FHdE 229
AT MrlAR DAZEE TEA 7|0 ofAot 18] 2 HAHER FE3 PAFE olo] 23 JAFUT

ae)ag AolE: AE Hol4 Reloh AREE TR 4 9 AR Thold HAET Ut
CRIEE AilE%O] HARSHE $3 7V58 9Ast 4ale] Wit 252 Hohd 33 2.9 HART






AZE MEH (6PCS)
Various Steamed Soupy Pork Dumpling
Ttk NGE

te 22E Aol= et

28X IR He

How to eat Xiao Long Bao

1 A5EE S0 (F)Hx0) 4% 2elct.
ESNEE E— R iy
Gently dip the Xiao Long Bao f/ WY
into the Vinegar. \

3 BRI UREE X3 Mo ABE ohof Y SES 0L

BENENEENR LR E—NO, AERREEENZT

Take a small bite of the Xiao Long Bao and sip on the broth.

2 LLHS, &7t flof 2EA| gttt

AEF—BNEEREFR L

Then place it on your spoon. \\\:2"
-

rot

MY ofZhs AEE 2(0] 2 = otelofl @ FHot S0|E SOttt
fob—text, RERBEANESBRAOZAANRE
Add shredded ginger on top, and savor the flavorful Xiao Long Bao.

9l oJu A AEE oA R AA| AFI ol E 4 EUTh

J Spicy @ Signature Menu



.
J=t

DIMSUML

A2 A2 H7 (3PCS)
Deep-fried Shrimp Dumpling with lemon Cream Sauce
MR EAE R FIM S

nope] 4 ATS LA HAW B
B3 dEag s P SAE B g

© 0003 92 RY 2ZZ (6PCS) 0003
Steamed Soupy Pork Dumpling
FHRR i NVER

A4 WA Az £EolN ey
S SRR £

w 9,500

of ot

0004 xm}o] (4PCS)
Steamed Pork & Shrimp Dumpling with Fish Roe
RS2

) 1719 A $-0] g gho] AES AE BEA UA

w 13,000

0005  E#F Zujo] (4PCS)
Steamed Pork & Shrimp Dumpling with Truffle
BANTREEE

E2Zo] F0|8 715 g e sl

w 14,000

0006
0006  RIA E]ZIUE (2PCS)

Pan-Fried Pork Dumpling
LIS P BRI

25 opgel A BT HAE F3 Ao Zus

w 8,500

2 0007 wjZ3t gjR]317] ¢ (6PCS)
Pork Dumpling with Spicy Chili Sauce
AR/ AUES

R3] St wiE e A A5 WA

w 12,000

/ Spicy

& Signature Menu ¢ oAz AEH o|mA R MA AFI} Fold = syt



/00 wiFg 2073
Spicy Cucumber in “jiang nan” Style
BRUR N 2 IR
olag ©0] g WjEa uetaet
Al 25 F2A 208y
w 5,500

@ 4 o102

>
o
Y
m
—
N
m
o)

B nhes2 wE
Garlic-sauced Steamed Cabbage with Barley Shrimp

wi AT FIZE TR

220 % Holdl
RCeg wjFE ok TR 3 PR 71

of]eo] 4wl

w 9,000

9l oJu A AEE oA R AA| AFI ol E 4 EUTh

J Spicy @ Signature Menu



CCUNE P R

Sauteed Sweet & Sour Sauce with Beef

BRI

24X7 4310 TS HEE 217 B5G

w 48,000

002 gl that 2317] B&

Sautéed Sliced Beef with Scallion

AN
Fuiat digket 231718 3 7

w 42,000

4

ol okl 2]

I/ Spicy @ Signature Menu

9] ouA = AZH oW A= AA| AF ol

F
=

& e,



d¥0d

N RN

N e
© 00 FEX Prg
Sweet & Sour Pork

WS

w 37,000

RHEYD 43S ol ES A5 A5 BEA 948

S olu A= AEE oA 2 AA AF ol E 4 QFUTh J Spicy @ Signature Menu



N3IMNDIHD

/ 0403

S22 A d 271

Crispy Cereal Chicken in Golden Broth Sauce
SoA T A

98 WA Ao uaE A7)

Jejuat 35 0] Zgo] mjFel A7 v

w 36,000

4-217] w 37,000
Deep-Fried Chicken with Hot Pepper in Soya Sauce
THITHRG

AAuigtel a3, uhabsA FAK a1 a2t 3

&7 &9

737 w 37,000
Deep-Fried Chicken with Garlic & Red Peppers
TREXGER

vhAksA) SN BL7|E 47 ZHEL 20 Hohdl 22

/ Spicy

@ Signature Menu



@00 olmE HE 27 S

Deep-Fried Prawn with Mayonnaise Sauce & Almond

AV HARER

]_

ic]

OIRE B APLAY AL

w
o
>
o
(@)
@)
O

w 39,000

EAT 520 AFY 87

9l oA E AEE olmA R HA| AFH ol 4~ UFUT

/ Spicy Signature Menu



SEA FOOD

0502

/ 0503

0502

HAH A 22 AT w 38,000
Lobster Shrimp Crispy Rice Soup
JeHREM K

A Sl Y2 A9, 940 5 tRIZe B
VS B ¥, odnlE A S 4% deliy gola
& 5% slofu) Aol & +EAY

0503
O R B w 39,000
Sautéed Prawn Ball in Sweet & Spicy Sauce
SURHIRER
ojg e Felasol 9] BN £70] AFEA 2]
0504

0504

ntsiAs 2 AR w 38,000
Braised Lobster Shrimp with Minced Garlic
BHRFILL KL IR

/' Spicy Signature Menu
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NOODLE EL

/0602 A Al upa} A7) gE w 17,000
Shanghai-style Mala Beef Glass Noodles
RN\ =

ol g el A vkt G v gl 9o
Hede 2379} vhaksA |7 HolelRe B2 g
A

0603 JF3jja] ekebd w 14,000
Shanghai-style Wonton Noodle Soup
MstiFeeayi]

B3712 2ol YISk 28 el S
B agy We) 2eprt YEQ A3 g

J Spicy Signature Menu & olu|A = AEH ouA R HA| AFH} FolE 4~ AFUTh



JNOODLE

0604

/ 0605

0606

/ 0607

ojH| g Z 2Hlo|2 AH
Rich Brown Sauce Noodle with Iberico

PEYESF (LA AE A A i

EEIE B3 A3 oule) 18 TS Selu
zejule) AgH

w 22,000

3% e

=
Soup Noodle with Sea Cucumber, Shrimp, Vegetable and Pork
VY2235 1

=) 317 2} E 5 =z AAE

A
8 go] Algd o] YEQ gH

w 20,000

2eHAE Be 4 APH
Minced Pork and Noodle in Rich Brown Sauce

IAIEXE T

2PHgE Boh ANFS F FUART

w 12,000

HAE BY
Soup Noodle with Seafood

TR SRS B3t Fol Holgle B
w 17,000
X.0 &17] 92%5 2ed
Stir-Fried Egg Noodle with Beef & Assorted Vegetable in X.0 Sauce
X0 F AR

X.0 &28 o AR EL 2317]¢9 3] Hohdl & wliF

w 23,000

9 olulA =

AZH oW A= AA| AFH Zold & JFUTh

/ Spicy [ Signature Menu



S 3 -y

334 gy &%
Fried Rice with Soy Sauce Marinated Shrimp
NIRRT IR

w7 27 o] B HaY|e outy 24X S
2 ol 20 B3

C gt SR A A 2ol g 4 Qo a.

Hol7tol G AW Eol7 el A

w 18,000

o
A Ea
Fried Rice with Crab Soup
EANEAVAIT

Aotee AR 4% A Aast
kol B A7 Solt HE %

w 17,000

/ Spicy @ Signature Menu
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=

u]].-.s]- A]:u] g )‘H (] ,!i!. 0 Hl-

Lamian withiPeanttSauee da=Sichuan” Style

FIRATS S HE TN

ECERER ELRERERL L

T

w 17,000

=

H o Z A

oor g oA Fike 9
Rice with Sea Cucumber, Crabmeat & Vegetable
=22JRR
e UAAT AR B Ao Adolgle It
w 20,000

005 ofg7tA) Yt
Rice with Braised Eggplant
HEA TR
olgand FuE L7 4 Y Rele A W
w 17,000

; - ° .
S5 AaAG BT vhER
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
i 2 = ISR TR
A2AD £ Reele nurRg
W7 25 A4 vl
w 17,000
S olu A= AEE oA 2 AA AF ol E 4 QFUTh J Spicy @ Signature Menu



374V1LI3IDIA

0801

AR e
Sautéed Bokchoy
S

s or FAAE Hopdl F34] thR ofx 2.2
(Ot A/EA2)

/ Spicy

@ Signature Menu
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=
g

J DESSERT

143SS3d

-
A0 5 gm =

T -
os01 33t B A3 w 4,900
Sweet Rice Punch with Shang-Ha Farm Blueberry

=1

Aahs 2]

e

FH|E 2 gHE =] tlE gAE A3

0902 Wy Alu|E THZ w 8,000
Mango Sago Dessert

Wk H

HEYA) gohd BEe Puet LI TAE, B
ehalotie Ee @XA UAE

o

7125

KIDS’ MENU L

G vl 224, ojglo] 1A A g AP £} ol g MABDL AT}
3% vl w3 obs2 913wt

1001 9A 7] = AFAE N E w 11,900

Kids’ Rich Brown Sauce Noodle set

o=lo] A | BlE A M(2pes) | «mtol(lpe) | FsHEA F2(HA])

1002 AF 712 FEH AE w 11,900
Kids' Egg Fried Rice Set

AT F3E | e 28 AM-2pes) | £mke](1pe) | 8RR FA(QA)

9] oju|A = AEH oju|A 2 AA AE3} Aot 4~ gyt J Spicy @ Signature Menu




F3%

Chinese Liquor

A7 340
YAN TAI GU NIANG

=
e

Beer

(2som) w 30,000

7+2(8)
CASS

REZ(3)
SAPPORO

E2HE)

TERRA

. (3)

CHINGTAO

e =L=(Y)
CHINGTAO NON-ALCOHOLIC

s

Korean Liquor

@Eom)w 6,500

@omh)w 9,000

@3omhw 6,500

(4omhw 12,000

@Eoomh)w 6,000

Z =
oz

CHARM SOJU

Hols 24

CHAMISUL FRESH

=
ar

o

Beverage

@Beomh)w 6,500

@eomhw 6,500

=

PEPSI

Apolck

CIDER

A= =

ZERO PEPSI

@ssmh)w 3,500

@ssm) w 3,500

@ssm)w 3,500

I/ Spicy @ Signature Menu






Over15 outlets across Major Cities in South Korea

Q =922 Aol= 234

Q@ =929 Aol= Faked 1
Q@ =922 Aol BAH ’
Q@ =922 Aoj= x4

Adpulshd g2
AAA 4

B4t ofolata &
Ahsy W
ojol% IFCEH
AKEGH

2
x
l‘%

’d/\ﬂﬁ]‘iﬂ.ﬁ}ﬁ g
AMAESH A ATE R

Qe Dining

Z2@uisha BALE A
Zupehd 7 Casual Dining

LA RS = |

32| A R[S AL
Crystal Jade Key Regional Award

asiaone aslaone 2010 (i .
CHOICE, CHOICE q“ WIS I A
| ﬂ ¢ &;‘ Prestice
« apOre’s Chgy ! Brand Aw
Best Chineus?a.}(eslamam Best Eahzry for Swlq "

Good Service
<Michelin Guide Seoul 'F& |AEZN - 2017~ 2025>
<Michelin Guide Singapore - 2016>
<Michelin BIB Gourmand Award Hong Kong / Macau - 2010 ~ 2014>

<Reader’s Digest - Trusted Brands (Gold) Family Restaurant - 2009 ~ 2014>

<Best of the Best Culinary Awards - 2014>
<Singapore Prestige Brand (SPBA) - 2009 ~ 2010>
<Superbrands Singapore’s Choice - 2009 ~ 2013>
<ZAGAT 2010>



